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FLAVOR AND ADHESIVES SPECIFICATIONS AND CERTIFICATION 


A. Objective : To develop analytical and sensory specifications for current, incoming flavor 
materials and to transmit specifications and methods for monitoring specifications to 
appropriate groups. To certify that PMI export flavor materials meet GFO, to issue a 
certification of analysis and to transfer methodology and certification to the Flavor Center. 
To develop specifications and analytical methods for adhesives used by P.M. USA. 

B. Results: 

Requests to adhesive suppliers have resulted in the receipt of numerous additives that are 
commonly used in adhesive formulations, however, only three of the vendors have 
responded. A single vendor has been extremely helpful supplying over 21 individual 
ingredients. Two adhesive vendors were visited this month as a follow up to this request 
and some useful analytical techniques were observed. The examination of these materials 
has revealed various chemicals in a variety of compounded mixtures. Identification by 
literature searches and mass spectrometry is currently being done on the 52 materials 
being examined. 

A sample of adhesive submitted for tracking was found to contain a particular component 
not currently acceptable for use in tipping adhesives. Contact with the vendor indicated a 
different component than was identified by mass spectrometry and profiling of reference 
compounds. 

All of the tipping adhesive used in production at each of manufacturing locations in the 
states were analyzed by pyrolysis-GC/MS. A memo was issued. 

A compilation of essential oils analyzed in ARD was issued this month. 

Two methods for the determination of marker compounds are being written. Additional 
botanical materials have been obtained and secondary markers are being confirmed 
following location, processing and analysis of these materials. 

Samples of specific fractions of vendor samples are being analyzed to identify those 
materials responsible for contributing to the contaminant present. 

Following detailed technical discussions with die vendor regarding specifications for 
specific flavors, a number of revisions were agreed upon. These changes have been 
incorporated into the final specification. 

Support to the Flavor Center continues as regards both flavor specification and the export 
flavor certification. 
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The Blended Dry Flavors program continues with compositions being determined for each 
of the blended flavors. Specific lots of direct materials ate being held for comparison runs 
at both the Flavor Center and 20th Street. This program will be shifted to the Flavor 
Center in the future. A current series of comparative analyses ate being compiled. 

Over 100 individual aroma chemicals were profiled for the chemical components of 
tobacco and smoke mass spectrometry database being generated. 

C. Plans : Continue support to the Flavor Center on an as needed basis, issue the completed 
Direct Materials specifications, and continue the visits with key vendors on technical 
issues. 
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